
C A S S A R E E P  R O A S T E D  B L A C K  C O D

c o c o n u t  c u r r y  |  b u t t e r n u t  |  b o n i a t o

V G ,  G F

Asl ina  Chenin Blanc ,  South Afr ica  |  Rum Punch

P I N E A P P L E  P I R I  P I R I  C H I C K E N

j o l l o f  r i c e  |  l a b n e h  |  p l a n t a i n  c h i p s  |  p i c k l e d  o n i o n s  |  a r u g u l a

s a l a d

G F

K i n d  o f  W i l d  S a u v i g n o n  B l a n c ,  S o u t h  A f r i c a  |  A c h e b e

S A L M O N  E S C A B E C H E

lemon | crispy chapati

G F

Albarino, Portugal | Jamaican Cantarito

G R I O T  W I N G S

p i n e a p p l e  p i r i  p i r i ,  t a m a r i n d  b a r b a c o a  o r  c a r i b b e a n  h o n e y  h o t

L a  F e t e  R o s e ,  F r a n c e  |  H i b i s c u s  M u l e  

HONEY & ALMOND POUNDCAKE
s w e e t e n e d  l a b n e h  |  d a t e  r e d u c t i o n

I n t e n s o  M u s c a t e l ,  B r a z i l  |  K a h a w a t i n i

*These foods are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have a medical condition.  If you have allergies or intolerances, please let your guide know.

VG Vegetarian V Vegan GF Gluten Free

3-COURSE DINNER  66 PER PERSON  
WINE PAIRING 40 PER PERSON  |  COCKTAIL PAIRIING  45 PER PERSON 

Curated by Executive Chef, Digby Stridiron
AZ CHEF’S WEEK 

first course
NYOTA
select one

select one

second course
NJIA KUU

select one

third course
NYOTA


	AZ CHEF’S WEEK
	Curated by Executive Chef, Digby Stridiron
	3-COURSE DINNER  66 PER PERSON   WINE PAIRING 40 PER PERSON  |  COCKTAIL PAIRIING  45 PER PERSON
	first course
	NYOTA
	select one


	second course
	NJIA KUU
	select one


	third course
	NYOTA
	select one




